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HOW  TO  ORDER 


Single  copies  of  publications  are  available  free  from  the  sources  indicated  by 
the  symbols  below,  e.g.,  AAMS .    Additional  copies  may  be  obtained  from  the 
U.S.  Government  Printing  Office  when  a  price  is  given: 

AAMS  -  Area  offices  of  Agricultural  Marketing  Service.     (See  SL  below.) 

BCF  -  Bureau  of  Commercial  Fisheries,  United  States  Department  of  Interior, 
P.  0.  Box  128,  College  Park,  Md.,  207^0. 

EXT  -  Federal  Extension  Service,  United  States  Department  of  Agriculture, 
Washington,  D.  C,  20250. 


FA0-NAR0  -  North  American  Regional  Office,  Food  and  Agriculture  Organization 
of  the  United  Nations,  1325  C  Street,  SW.,  Washington,  D.  C,  20^37. 


FDA  -  Division  of  Public  Information,  Food  and  Drug  Administration,  U.  S. 

Department  of  Health,  Education,  and  Welfare,  Washington,  D.  C,  20201. 

INF  -  Office  of  Information,  United  States  Department  of  Agriculture, 
Washington,  D.  C,  20250. 

0E    -  Office  of  Education,  U.  S.  Department  of  Health,  Education,  and  Welfare, 
Washington,  D.  C,  20201. 

PHS  -  Public  Health  Service,  U.  S.  Department  of  Health,  Education,  and 
Welfare,  Washington,  D.  C,  20201. 

RC    -  Local  Red  Cross  Chapters  or  American  National  Red  Cross, 
Washington,  D.  C,  20006. 

SL    -  State  School  Lunch  Agencies  of  State  Departments  of  Education  or  Area 
Offices  of  Agricultural  Marketing  Service,  United  States  Department  of 
Agriculture,  located  at: 

346  Broadway  (Room  60k) .  New  York,  N.  Y . ,  10013 

536  S.  Clark  Street,  Chicago,  111.,  6060O 

63O  Sansome  Street,  San  Francisco,  Calif.,  9^+100 

500  South  Ervay  Street,  Dallas,  Tex.,  75200 
50  Seventh  Street,  EE.,  Atlanta,  Ga.,  30300 
or  Office  of  Information,  United  States  Department  of  Agriculture, 
Washington,  D.  C,  20250. 

TV    -  Available  for  television  upon  advance  application. 

Publications  and  films  for  sale  only.     Send  remittance  with  order  to  address 
given . 

GP0  -  Superintendent  of  Documents,  U.  S.  Government  Printing  Office, 

Washington,  D.  C.,  20402.     Orders  must  be  accompanied  by  remittances 
either  by  coupons  (sold  by  the  Superintendent  of  Documents  in  sets  of 
20  for  $1,  and  good  until  used),  or  by  check  or  money  order  payable 
to  the  Superintendent  of  Documents.     Cash  is  sent  at  owner's  risk; 
postage  stamps  are  not  accepted. 

IDS  -  International  Documents  Service,  Columbia  University  Press, 

2960  Broadway,  New  York,  N.  Y.,  10027.     The  publications  are  available 
in  English,  French,  and  Spanish. 

MPS  -  Motion  Picture  Service,  U.  S.  Department  of  Agriculture, 
Washington,  D.  C,  20250. 

NRC  -  Publications  Office,  National  Research  Council,  2101  Constitution  Ave., 
Washington,  D.  C,  20037- 

PL    -  Photo  Lab.,  Inc.,  3825  Georgia  Avenue,  NW.,  Washington,  D.  C,  20011. 

UWF  -  United  World  Films,  Inc.,  IM5  Park  Avenue,  New  York,  N.  Y.,  10029- 


NUTRITION 


General 

Facts  about  Nutrition.    Prepared  by  Public  Health  Service. 

PHS-Pub.917,  1963.    2h  pp.    Basic  information  about  food 

and  health.    150  GPO 

Nutrition,  Up  to  Date  Up  to  You.    Prepared  by  Human  Nutrition 
Research  Division  and  Consumer  and  Food  Economics  Research 
Division.    GS-1.    (Reprint  from  Family  Fare:    Food  Manage- 
ment and  Recipes.    G-l)    Revised  I960.    28  pp.  Describes 
roles  of  various  nutrients,  gives  food  plan  and  information 
on  buying.    150  INF 

Nutrition  and  Healthy  Growth.    Prepared  by  Children's  Bureau. 
CB-Pub.352.    1955.    35  PP.    Deals  with  child's  nutritional 
needs  for  healthy  growth  at  various  stages  of  life.    200  GPO 

Food  Facts  vs.  Food  Fallacies..    Prepared  by  the  Food  and  Drug 
Administration.    1959.    Leaflet,  h  pp.    Answers  to  some 
familiar  refrains  of  the  health  quacks.  FDA 

Essentials  of  an  Adequate  Diet... facts  for  nutrition  programs. 
Prepared  by  Consumer  and  Food  Economics  Research  Division. 
HERR-3.    1957.    21  pp.    15?5  GPO 

Food  for  Fitness... a  daily  food  guide.    Prepared  by  Consumer 
and  Food  Economics  Research  Division.    L-li2U.  1958. 
Folder.    Guide  for  selecting  foods  wisely,  the  main  part 
of  the  diet  coming  from  four  food  groups.    50.    $3.75  per 
100.  "  INF 

*Food  for  Fitness... a  daily  food  guide.    Prepared  by  Consumer 
and  Food  Economics  Research  Division.    1958.    Wall  chart 
in  color,  17|"  x  23§".    Visual  presentation  of  the  four 
groups  of  the  daily  food  guide.    150    $9  per  100.  GPO 

#Food  for  Fitness... a  daily  food  guide.    Agricultural  Research 
Service.    A  filmstrip.    C-68.    1958.    Color.    Shows  home- 
maker's  application  of  daily  food  guide  in  family  meal 
planning.    For  nutrition  leaders,  secondary  school  and 
college  students,  women's  groups.    2k  frames.,  double.    $6.  PL 
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*Daily  Food  Needs  of  Women.    Prepared  by  the  American  National 
Red  Cross.    ARC-l661u    1963.    Wall  chart  in  color,  17"  x 
22".    Graph  bars  illustrate  the  increased  nutrient  needs 
of  the  pregnant  and  lactating  woman  over  those  of  the  non- 
pregnant woman.    It  serves  two  purposes:    For  instructing 
the  professional  nutritionist,  home  economist,  dietitian, 
nurse  and  social  worker;  for  teaching  good  nutrition  in 
clinics,  maternal  and  child  health  centers  and  in  Red 
Cross  Care  of  the  Sick  and  Injured,  and  Mother  and  Baby 
Care  classes . 

Food  and  Your  Weight.    Prepared  by  Consumer  and  Food  Economics 
Research  Division.    G-7U.    I960.    30  pp.    Stresses  need 
for  a  varied  and  balanced  diet  of  regular  foods  for  health- 
ful and  lasting  weight  control.    Discusses  daily  calorie 
needs,  energy  expenditures  for  different  activities,  sug- 
gests meals  that  can  be  adapted  to  low  and  high  calorie 
levels,  includes  table  of  calorie  values  for  some  350 
common  foods.  15$ 

FOOD,  the  Yearbook  of  Agriculture.    USDA.    1959.    736  pp.  $2.25. 

*0opsies. . .Presenting  the  Oopsies.    Federal  Extension  Service. 
I960.    A  filmstrip.    Color.    Built  around  2  amusing  art 
work  characters,  Mark  and  Daisy  Oopsie  who  have  allowed 
themselves  to  become  overweight.    Tells  why  people  get 
fat,  why  people  want  to  reduce,  and  what  helps  most  in 
reducing.  $6. 

*0opsies  also  available  in  mounted  slides  $7.10.     (Script  to 

accompany  slides  giving  ideas  on  preparing  visuals .    8  pp. 
I960.    Federal  Extension  Service.) 

Eat  a  Good  Breakfast. . .to  start  a  good  day.    Prepared  by  Con- 
sumer and  Food  Economics  Research  Division.  L-268. 
Revised  1959.    Folder.    Suggestions  on  foods  for  break- 
fast for  all  members  of  the  family*,  5^ 

"'Nutrition  Charts.    Prepared  by  Agricultural  Research  Service 
based  on  laboratory  studies  using  x-riiite  rats.    1952.  Set 
of  10  wall  charts,  19"  x  2h" .    Yellow  and  black  on  white 
paper.    $1,25  per  set. 

The  Food  You  Eat  and  Heart  Disease.    Prepared  by  Public  Health 
Service.    PHS-Pub.    537.    Health  information  Series  89. 
1957.    11  pp0    Present  knowledge  of  the  relation  of  diet 
to  heart  disease — including  diet  tips  for  heart  patients. 

10^ 


Source 


Dietary  Aspects  of  Cardiovascular  Diseases.    Selected  References. 
Prepared  by  Public  Health  Service.    PHS-Pub.    755.  I960. 
2h  pp.    Prepared  chiefly  for  health  department  professional 
personnel  needing  current  information  and  teaching  materials 
on  the  dietary  aspects  of  cardiovascular  diseases.    It  may 
be  useful  also  to  private  physicians,  professional  personnel 
and  voluntary  health  agencies  and  hospitals,  research  workers, 
and  other  professional  groups.      35$  GPO 

Taking  Care  of  Diabetes.    Prepared  by  Public  Health  Service. 

PHS-Pub.    567.    1958.    32  pp.    Describes  briefly  the  principles 

of  the  diabetic  diet,  insulin  and  its  use,  urine  testing, 

care  of  the  feet,  insulin  reaction  and  diet  coma.    It  has 

been  written  for  intended  use  by  the  diabetic  patient  and 

his  family  for  better  understanding  of  diabetes.    200  GPO 


^Nutrition  and  Food  Service  in  Nursing  Homes  and  Homes  for  the 
Aged.    Prepared  by  Public  Health  Service.    PHS-Pub.  786. 
I960.    11  pp.    An  annotated  bibliography  for  nutritionists, 
dietitians,  nurses  and  other  personnel  working  toward  im- 
proving food  service  to  residents  of  nursing  homes  and 
homes  for  the  aged.    References  recommended  for  reading  by 
non-professional  personnel  are  marked  with  an  asterisk.    150  GPO 


The  Nutritive  Value  of  Foods 

Nutritive  Value  of  Foods.    Prepared  by  Consumer  and  Food  Economics 
Research  Division.    G-72.    I960.    30  pp.    Gives  nutrients 
in  household  quantities  for  selected  foods.    200  INF 

Composition  of  Foods... raw,  processed,  prepared.    Prepared  by 

Agriculture  Research  Service.    AH-8.    1950.    lU7  pp.  Gives 
nutrients  in  100  gram  edible  portions,  1  lb.  as  purchased, 
and  household  measures  for  about  750  foods.    750    (A  re- 
vised edition  of  AH-8  is  in  press  and  is  expected  to  be  off 
press  by  January,  196IO.  GPO 

Food  Value  of  Fish  and  Shellfish.    Prepared  by  Bureau  of  Commercial 

Fisheries.    Fishery  Leaflet  36.    19U8.    2  pp.  BCF 

Composition  of  Cooked  Fish  Dishes.    Prepared  by  Bureau  of  Commercial 

Fisheries.    Circular  29.    195U.    32  pp.    250  BCF 

Conserving  the  Nutritive  Value  in  Foods.    Prepared  by  Consumer 
and  Food  Economics  Research  Division.    G-90.    1963.    16  pp. 
100  GP0 
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Dietary  Surveys 


Dietary  Evaluations  of  Food  Used  in  Households  in  the  United 
States.    Prepared  by  Consumer  and  Food  Economics  Research 
Division.    Household  Food  Consumption  Survey  1955  -  Report 
No.  16.    55  PP.  1961 

NOTE:    More  details  on  food  consumption  and  dietary  levels 
are  given  in  Reports  2-10  of  this  series,  published 
1956  through  1957  and  in  the  following  special 
reports : 

Home  Freezing  and  Canning  by  Households  in  the  U.S. — by 
Region.    Report  11.    1957.    72  pp. 

Food  Production  for  Home  Use  by  Households  in  the  U.S. — 
by  Region.    Report  12.    1958.    88  pp. 

Home  Baking  by  Households  in  the  U.S»— by  Region,  Report 
13.    1958.    130  pp. 

Food  Consumption  and  Dietary  Levels  of  Households  as  Related 
to  Age  of  Hcmemaker,  U.S. --by  Region.    Report  lk» 
1959.    13k  PP. 

Food  Consumption  and  Dietary  Levels  of  Households  as  Related 
to  Employment  of  Homemaker  United  States— by  Region. 
Report  No.  15.    130  pp.  I960. 

Food  Consumption  and  Dietary  Levels  of  Households  of 

Different  Sizes  in  the  U.  S. — by  Region,  Report  17. 
168  pp.  1963. 


Dietary  Survey  Methods 

Manual  on  Household  Food  Consumption  Surveys.    Prepared  by  Emma 

Rey,  Food  and  Agricultural  Organization  of  the  United  Nations. 
1962.    96  pp.  $1. 

Nutrition  Surveys:    Their  Techniques  and  Values.    Prepared  by 
Committee  on  Nutrition  Surveys,  Food  and  Nutrition  Board, 
National  Research  Council.    Bulletin  117.    19h9.    Ikh  pp. 
(Make  remittance  payable  to  National  Research  Council) 
$1.50. 


8 


CONSUMER  EDUCATION 

AND 

BUYING  GUIDES 


Source 


U.  S.  Grades  for  Beef,    Prepared  by  Agricultural  Marketing 
Service.    MB-15.    I960.    12  pp.    To  give  consumers  and 
others  a  brief  explanation  of  U.  S.  Grades  for  beef  and 
to  show  how  selection  of  meat  can  be  made  easier.    100  INF 

How  to  Buy  Poultry  by  USDA  Grades.    Prepared  by  Agricultural 

Marketing  Service.    MB-1.    1959.    6  pp.    50  INF 

Know  the  Eggs  You  Buy.    Prepared  by  Agricultural  Marketing 

Service.    PA-70.    1956.    8  pp.    $3.25  per  100.  INF 

How  to  Buy  Eggs ,  by  USDA  Grades  and  weight  classes.  Prepared 
by  Agricultural  Marketing  Service.  L-I4I4.2.  1958.  6  pp. 
50  INF 

Fresh  and  Frozen  Fish  Buying  Manual.    Prepared  by  Bureau  of 

Commercial  Fisheries.    Circular  20.    195U.    50  pp.    250  BCF 

Tips  on  Selecting  Fruits  and  Vegetables.    Prepared  by  Agri- 
cultural Marketing  Service.    MB-13.    1961.    U8  pp. 

Guides  in  selecting  fruits  and  vegetables.    200  INF 

Know  Your  Butter  Grades.    Prepared  by  Agricultural  Marketing 

Service.    MB-12.    I960.    6  pp.    50  INF 

Shoppers'  Guide  to  U.S.  Grades  for  Food.    Prepared  by  Agri- 
cultural Marketing  Service.    G-58.    1961.    16  pp.    100  INF 

-«When  It's  Your  Turn  at  the  Meat  Counter.    Agricultural  Market- 
ing Service.    C-16.    Revised  1955.    Color.  Demonstrates 
selection  of  beef  by  cut  and  grade.    Shows  grade  to  purchase 
in  terms  of  desired  use.    For  homemakers,  home  economics 
classes.    27  frames,  double.    Filmstrip  or  slides,    -^h.  PL 

Food  and  Drug  Administration — What  It  Is,  and  Does.  Prepared 
by  Food  and  Drug  Administration.    Leaflet.    Revised  1963. 
h  pp.  FDA 

Read  the  Label  on  Foods,  Drugs,  Devices,  Cosmetics.  Prepared 
by  Food  and  Drug  Administration.    Revised  1962.  Booklet. 
36  pp.  il.    What  to  look  for  on  labels  and  how  to  use  re- 
quired information  to  guard  your  health  and  protect-  your 
pocketbook.    200  FDA 
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Source 


What  Consumers  Should  Know  About  Food  Additives.    Prepared  by- 
Food  and  Drug  Administration.    Revised  1961.  Booklet. 
12  pp.  il.    Simple  introduction  to  the  vast  and  growing 
world  of  food  additives.    Tells  why  and  how  chemicals  are 
used  in  our  foods.    Explains  the  law  that  protects  con- 
sumers.   15>0  FDA 

What  Consumers  Should  Know  About  Food  Standards.    Prepared  by 
Food  and  Drug  Administration.    1958.    Leaflet.    8  pp. 
il.    How  official  "recipes"  promote  honesty  and  fair  deal- 
ings in  the  interest  of  consumers.    Why  some  food  labels 
do  not  state  ingredients.  FDA 

^Fishery  Products  Standards.    Bureau  of  Commercial  Fisheries. 
1957.    Color.    Sound.    16  mmc    lh  min.    Shows  importance 
of  maintaining  quality  of  fishery  products.  Example, 
production  of  fish  sticks.    For  home  economics  classes, 
food  processors,  homemakers.    On  loan.    Also  TV.  BCF 


FOOD 
Food  Planning 

Family  Fare:    Food  Management  and  Recipes.    Prepared  by  Human 

Nutrition  and  Consumer  and  Food  Economics  Research  Divisions. 
G-l.    Revised  I960.    96  pp.    Information  on  nutrition,  food 
management,  and  recipes.    35>$  INF 

Food  for  the  Family  with  Young  Children.    Prepared  by  Consumer 
and  Food  Economics  Research  Division.    G-5.    Revised  1963. 
16  pp.    Suggestions  for  food  planning  for  family  with  pre- 
school children  as  well  as  for  mothers  during  pregnancy 
and  lactation.    100  INF 

Food  for  Families  with  School  Children.    Prepared  by  Consumer 

and  Food  Economics  Research  Division.    G-13.    Revised  1962 0 

2h  pp.    Information  on  planning,  preparing,  buying,  and 

storing  of  foods  with  special  attention  to  the  food  needs 

of  older  children  and  adolescents.    1$$  INF 

Food  Guide  for  Older  Folks.    Prepared  by  Consumer  and  Food 

Economics  Research  Division.    G-17.    Revised  1963.    16  pp„ 

Low-cost  and  moderate-cost  food  guide  for  the  older  couple. 

100  INF 
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Source 


Food  is  Your  Business.    Prepared  by  American  National  Red  Cross, 
ARC-1823.    I°h7.    $  pp.    Hints  on  how  to  plan,  buy,  pre- 
pare, and  serve  food. 


RC 


Foods  Your  Children  Need.    Prepared  by  Children's  Bureau  in 
cooperation  with  Institute  of  Home  Economics.    1958.  15> 
pp.    Basic  information  about  food  needs  for  children.  10# 


GPO 


Milk  and  Milk  Products  in  Human  Nutrition.    Prepared  by  S.  K. 
Kon,  FAO  Nutritional  Studies  No.  17.    FAO,  Rome.  19!?9. 
76  pp.  75tf 


IDS 


Food  for  the  Young  Couple.    Prepared  by  Consumer  and  Food 
Economics  Research  Division.    G-8£.    16  pp.    1962.  15$ 


INF 


Family  Food  Plans  and  Food  Costs:    For  nutritionists  and  other 

leaders  who  develop  or  use  food  plans.    Prepared  by  Consumer 
and  Food  Economics  Research  Division.    HERR  20.    5h  pp. 
1962. 


INF 


Family  Food  Stockpile  for  Survival.    Prepared  by  Consumer  and 
Food  Economics  Research  Division.    G-77.    16  pp.  Revised 
1963. 


INF 


Food  for  Groups  of  Young  Children  Cared  for  Daring  the  Day. 
Prepared  by  Children's  Bureau.    CB-Pub.    386.  i960 
A  guide  to  developing  good  eating  habits  and  meeting  the 
nutritional  needs  of  children  in  group  day  care.  In- 
cludes information  on  meal  planning;  food  purchasing, 
storage,  and  preparation.    2$$  GPO 

Getting  Enough  Milk.    Prepared  by  Human  Nutrition  Research 
Division.    G-!?7.    1957.    2h  pp.    Information  on  amounts 
of  milk  needed  by  individuals,  suggestions  on  buying  milk, 
home  care,  and  recipes  using  milk.  INF 

Planning  Your  Family  Food  Supply.    Prepared  by  Federal  Extension 
Service.    PA-U25.    1961.    20  pp.    Gives  factors  which  help 
a  family  decide  whether  to  produce  or  buy  the  family  food.  EXT 

*Good  Meals  for  Busy  Days.    Federal  Extension  Service.  1957. 
Color.    Shows  preparation  of  attractive,  nutritious  meals 
using  minimum  labor  and  time.    For  homemakers,  secondary 
schools,  colleges,  older  U-H  Club  members.    £6  frames. 
Single  filmstrip  or  2"  x  2"  slides.    Menu  and  recipe  leaf- 
let for  audience  distribution.  PL 
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Food  Preparation — General  Information  and  Recipes  Source 

(The  publications  in  this  section  were  prepared  by  the  Human 
Nutrition  Research  Division,  Agricultural  Research  Service.) 

Money-Saving  Main  Dishes.    G-U3»    Revised  I960.    U8  pp.    200  INF 

Meat  for  Thrifty  Meals.    G-27.    1953.    hi  pp.    20^  INF 

Turkey  on  the  Table  the  Year  Round.    G-U5.    Revised  1961 

22  pp.    150  INF 

Ways  to  Cook  Rabbit.    G-35.    1953.    16  pp.    100  INF 

Cooking  with  Dried  Eggs.    G-50.    1956.    2k  pp.    1$i  INF 

Dry  Beans,  Peas,  Lentils. , .modern  cookery 0    L-326.    Revised  1957. 

2k  pp.    150  INF 

Peanut  and  Peanut  Butter  Recipes.    G-36.    195U.    20  pp.    100  INF 

Sweetpotato  Recipes.    L-293.    1950.    12  pp.    100  INF 

Potatoes  in  Popular  Ways.    G-55.    1957.    22  pp.    150  INF 

Root  Vegetables  in  Everyday  Meals.    G-33.    1953 «    12  pp.    100  INF 

Green  Vegetables  for  Good  Eating.    G-Ul.    195U.    16  pp.    100  INF 

Tomatoes  on  Your  Table.    L-278.    Revised  1961.    20  pp.    100  INF 

Apples  in  Appealing  Ways.    L-312.    Revised  1959.    19pp.    100  INF 

Honey— Some  Ways  to  Use  It.    G-37.    1953.    16  pps    100  INF 

Recipes  for  Quantity  Service.    HERR-5.    1958.    225  pp.    $2.50.  GPO 

(The  following  items  have  been  prepared  by  the  Bureau  of 
Commercial  Fisheries.) 

Basic  Fish  Cookery.    Test  Kitchen  Series  2.    1950.    26  pp„    250  BCF 

Fish  Cookery  for  One  Hundred.    Test  Kitchen  Series  1.  1950, 

kh  PP.    300  BCF 


12 


Source 

■w-Fish  Cookery  with  Savoir.  1958.  Color.  Sound.  16  mm,  lh 
min.  Unique  presentation  of  techniques  of  fish  cookery. 
For  homemakers,  home  economics  classes.    On  loan0    Also  TV.  BCF 

How  to  Cook  Clams.    Test  Kitchen  Series  8.    1953.    Ik  PP»    200!  BCF 

How  to  Cook  Crabs.    Test  Kitchen  Series  10.    1957.    Ik  pp.    200  BCF 

How  to  Cook  Halibut.    Test  Kitchen  Series  9.    1956.    10  pp.    200  BCF 

How  to  Cook  Lobster.    Test  Kitchen  Series  11.    1957.    lU  pp.    200  BCF 

How  to  Cook  Ocean  Perch.    Test  Kitchen  Series  6.    1952.    10  pp. 

200  BCF 

How  to  Cook  Oysters.    Test  Kitchen  Series  3.    1950.    12  pp.    200  BCF 

How  to  Cook  Salmon.    Test  Kitchen  Series  U.    1951.    lU  PP»    200  BCF 

How  to  Cook  Shrimp.    Test  Kitchen  Series  7.    1952.    2k  pp.    150  BCF 

How  to  Cook  Tuna.    Test  Kitchen  Series  12.    1957.    lU  pp.    200  BCF 

How  to  Cook  Scallops.    Test  Kitchen  Series  13*    I960.    17  pp. 

200  BCF 

Pacific  Coast  Shrimp  Recipes.    Fishery  Leaflet  Ut6.    1957 »    12  pp.  BCF 

Sauces  for  Seafoods.    Fishery  Leaflet  53.    19U8.    h  pp.  BCF 

Shrimp  Tips  from  New  Orleans.    Circular  Ul.    1956.    16  pp.  In 

color.    250  BCF 

^Shrimp  Tips  from  New  Orleans.    1957.    Color.    Sound,    16  mm. 
Ik  min.    Preparation  of  shrimp  recipes  shows  influence  of 
foreign  countries  on  New  Orleans  eating  habits.  For 

general  use.    On  loan.    Also  TV.  BCF 

Take  a  Can  of  Salmon.    Circular  60.    I960.    16  pp,    In  color.    150  BCF 

-x-Take  a  Can  of  Salmon.    I960.    Color.    Sound.    16  mm0    Ik  min. 

Attractive  salmon  meals.    For  general  use.    On  loan.    Also  TV,  BCF 

-^Outdoor  Fish  Cookery.    1959.    Color.    Sound.    16  mm.    28  min. 
Shows  pleasure  of  fishing  and  outdoor  fish  cookery.  For 
general  use.    On  loan.    Also  TV.  BCF 

Tips  on  Cooking  Fish  and  Shellfish.    1958.    10  pp.    100  BCF 


13 


Source 

*Fresh  Out  of  the  Water.    1957.    Color „    Sound.    16  mm.    lU  min. 
Traces  capture,  processing,  retailing,  cooking, and  serving 
commercial  varieties  of  fish  and  shellfish.    Stresses  pre- 
servation of  nutritional  value.,    For  general  use.    On  loan. 
Also  TV. 

---Sardines  from  Maine—Down  east  style.    1957.    Color.  Sound, 
16  mm.    lU  min.    Catching,  processing,  buying,  cooking, 
and  serving  Maine  Sardines  for  picnics,  lunches,  dinners. 
For  general  use.    On  loan.    Also  TV. 


BCF 


BCF 


(The  films  in  this  section  were  prepared  by  the  Agricultural 
Marketing  Service • ) 

•*The  Good  Egg.    1955c    Black  and  white.    Sound.    16  mm.  6j 
min0    Magic  show  where  magician  demonstrates  numerous 
ways  to  prepare  eggs.    For  homemakers,  home  economics 
classes,  television.    $l5.1il  less  10^  educational  dis- 
count. IMF 

•KMake  Mine  Chicken,    1957.    Black  and  white.    Sound.    16  mm. 
5  min.    Shows  5  basic  methods  of  cooking  chicken  and  new 
ways  of  making  chicken  into  tempting  dishes  o    For  home- 
makers,  home  economics  classes,  television.    $6.50.  MPS 


Food  Preservation 

Home 

Freezing  Combination  Main  Dishes.    Prepared  by  Human  Nutrition 

Research  Division.    G-i;0.    195U.    20  pp„    100  INF 

Freezing  Meat  and  Poultry  Products  for  Home  Use0    Prepared  by 
Agricultural  Research  Service.    C-l5c    1951 •    8  pp. 
Instructions  for  preparing  and  packaging  of  poultry,  eggs, 
fish,  and  meat.    50  INF 

Home  Freezing  of  Poultry.    Prepared  by  Human  Nutrition  Research 
Division.    C-70o    I960.    2h  pp.    General  information  and 
recipes.    150  INF 

Refrigerated  Locker  Storage  of  Fish  and  Shellfish.  Prepared 
by  Bureau  of  Commercial  Fisheries,    Fishery  Leaflet  128. 
191*9.    20  pp.  BCF 

Home  Freezing  of  Fruits  and  Vegetables.    Prepared  by  Human 
Nutrition  Research  Division.    C-10.    Revised  1957.  U8 
pp.    20^  INF 
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Source 

Home  Canning  of  Meat.    Prepared  by  Human  Nutrition  Research 

Division.    G-6.    Revised  1958.    16  pp.    100  INF 

Home  Canning  of  Fishery  Products.    Prepared  by  Bureau  of 

Commercial  Fisheries.    Conservation  Bulletin  28.    19^6 . 

31  pp.  BCF 

Home  Canning  of  Fruits  and  Vegetables.     Prepared  by  Human 

Nutrition  Research  Division.    G-8.    Revised  1957.    hk  pp. 
Specific  directions  for  raw  and  hot-pack,  boiling  water- 
bath,  and  pressure  canning.    200  INF 

Pressure  Canners — Use  and  Care.    Prepared  by  Clothing  and 

Housing  Research  Division.    G-30.    1953.    6  pp.  50  INF 

Slaughtering,  Cutting,  and  Processing  Pork  on  the  Farm.  Pre- 
pared by  Animal  Husbandry  Research  Division.  FB-2138. 
1959.    k&  pp.    200  INF 

Home  Preservation  of  Fishery  Products.    Prepared  by  Bureau  of 
Commercial  Fisheries.    Fishery  Leaflet  18.    19U5.    22  pp. 
(Preservation  other  than  freezing  and  canning.)  BCF 

How  to  Make  Jellies,  Jams  and  Preserves  at  Home.  Prepared  by 
Human  Nutrition  Research  Division.  G-56.  1957.  30  pp. 
150  INF 

Home  Care  of  Purchased  Frozen  Foods.    Prepared  by  Human  Nutrition 

Research  Division.    G-69.    I960.    6  pp.    50  INF 

What  to  Do  When  Your  Freezer  Stops.    Prepared  by  Federal  Extension 
Service,  in  consultation  with  the  Agricultural  Research 
Service.    L-321.    Revised  1957.    Folder.  EXT 


Community,  School,  and  Institutional 

^Freezing  Strawberries  and  Peaches.    Agricultural  Research 

Service.    C-30.    1953.    A  filmstrip.    Color.    Shows  accept- 
able methods  of  preparing  and  packing  for  freezing.  For 
home  economics  teachers  and  students  in  secondary  schools 
and  colleges,  women's  groups.    35  frames,  double.    $6.  PL 

^Freezing  Broccoli  and  Corn-on-the-cob .    Agricultural  Research 
Service.    C-29.    1953.    A  filmstrip.    Color.    Shows  accept- 
able methods  of  preparing  and  packing  for  freezing.  For 
home  economics  teachers  and  students  in  secondary  schools 
and  colleges,  women's  groups.    35  frames,  double.    $6  PL 
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NUTRITION  EDUCATION 

Programs,  Methods,  Techniques,  and  Reference  Lists  Source 

School  Health  Program— an  outline  for  school  and  community. 

Prepared  by  Public  Health  Service,  Children's  Bureau  and 
Office  of  Education,  Department  of  Health,  Education  and 
Welfare.    PHS-83U.    Folder.    5#  GPO 

School  Health... the  world  over.    Reprinted  from  School  Life. 

1963 .  OE 

Teachers  Contribute      to  Child  Health.    Prepared  by  Office  of 

Education,  U.S.  Department  of  Health,  Education  and  Welfare. 
Bulletin  No.  8.    hh  pp.    Reprinted  1961.    25  ^  GPO 

Teaching  Nutrition  in  the  Elementary  School.    Prepared  by  Office 
of  Education.    Nutrition  Education  Series  7.    1955.    32  pp. 
Suggests  ways  of  making  nutrition  education  in  the  elemen- 
tary school  more  effective.    2$$  GPO 

Teaching  Better  Nutrition:    A  Study  of  Approaches  and  Techniques. 
Prepared  by  Food  and  Agriculture  Organization  of  the  United 
Nations.    FAO-NS  6.    1950.    Hi  8  pp.    $1.50.  IDS 

Motivating  Teenagers  to  Improve  Nutrition.    Prepared  by  Evelyn 
B.  Spindler,  FES.    Reprint  from  Journal  of  Home  Economics. 
Vol.  55.    No.  1.  1963.  5  pp.  EXT 

Your  Program  can  Have  a  Forward  Look  in  U-H  Foods  and  Nutrition. 
Prepared  by  Federal  Extension  Service.    U-H-ll.  1961. 
22  pp.     (Limited  distribution.)  EXT 

Improving  Teenage  Nutrition.    Prepared  by  Federal  Extension 

Service.    1959.    lit  pp.    Tells  the  problems  and  discusses 

ways  of  meeting  them.     (Limited  distribution.)  EXT 

Six  Food  Exchange  Lists  for  Variety  in  Meal  Planning.  Prepared 
by  American  Diabetes  Association,  Inc.,  and  American 
Dietetic  Association  in  cooperation  with  the  United  States 
Public  Health  Service.    PHS-Pub.  326.    1953.  Folder 
Exchange  list  for  milk,  vegetables,  fruits,  bread,  meat, 
and  fats.    Single  copies  free.    $2.75  per  100  copies  PHS 
from  Government  Printing  Office.  GPO 

Education  and  Training  in  Nutrition,  FFHC  Basic  Study  No.  6. 

FAO,  Rome.    1962.    56  pp.    50tf  IDS 

Giving  a.  Food  Demonstration  with  Tips  for  TV.    Prepared  by 

Federal  Extension  Service.    PA-537.    1963.    12  pp.  EXT 
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Use  Exhibits  and  Posters  as  Aids  in  Improving  Teenage  Nutrition. 
Prepared  by  Federal  Extension  Service.    U-H-36.  1961. 
16  pp.     (Limited  distribution.) 


SCHOOL  LUNCH 
General 

National  School  Lunch  Act.    Public  Law  396— 79th  Congress. 
Approved  June  hf  19U6.    5  pp. 

National  School  Lunch  Program.  Prepared  by  Agricultural  Market- 
ing Service.    PA -19.    Revised  195>9.    h  pp.    A  fact  sheet, 

National  School  Lunch  Program — Fifteen  Years  of  Progress,  19h7- 
1961.  PA-U69.  19  pp.  Slightly  revised  Deca  196le  Agri- 
cultural Marketing  Service,  USDA. 

School  Feeding:    Its  Contribution  to  Child  Nutrition.  Prepared 
by  Food  and  Agriculture  Organization  of  the  United  Nations. 
FAO-NS  10.    195>3«    129  pp.    Reviews  school  feeding  programs 
in  various  countries.  $1, 

Report  of  the  FAO/UNICEF  Regional  School  Feeding  Seminar  for 

Asia  and  the  Far  East,  Tokyo,  Japan.  Prepared  by  the  Food 
and  Agriculture  Organization  of  the  United  Nations.  195>8. 
52  pp.  500 

Report  of  the  Regional  Seminar  on  School  Feeding  in  South 

America.    Bogota  (Colombia).    Prepared  by  Food  and  Agri- 
culture Organization  of  the  United  Nations.    1958.    60  pp. 
75^ 

The  School  Lunch — Its  Educational  Contribution.    Prepared  by 

Office  of  Education.    Nutrition  Education  Series,  Pamphlet 
6.    195U.    28  pp.    Gives  consideration  to  establishing  good 
habits  of  food  selection  through  the  school  lunch  as  pro- 
vided in  the  school  cafeteria  or  lunchroom,  the  noon  lunch 
when  teacher  and  pupils  prepare  a  supplementary  dish,  and 
the  packed  lunch.    Also  gives  attention  to  evaluating  the 
educational  aspects  of  the  school  lunch  program.  2$$ 

*-LetTs  Have  More  Vitamin  A  and  C  Foods  in  School  Lunches.  Agri- 
cultural Marketing  Service  *    C-UO.    195>^«>    Color.  Explains 
importance  of  vitamins  A  and  C  to  growing  children,.  Suggests 
ways  to  insure  their  inclusion  in  adequate  amounts  in  school 
lunches.    For  school  lunch  workers.    15  frames,  2"  x  2" 0  $6. 
Or  slides,  cardboard  mounts,  $6.75 • 


17 


Source 

Type  A  Poster  (32"  x  2h")  prepared  by  Agricultural  Marketing 
Service,  1959.  Color,  Shows  five  food  groups  in  Type 
A  Lunch  Pattern.    100  GPO 

Quality  USDA  Foods  for  School  Lunch,    1962.    Color.    Shows  how 
the  Department  makes  sure  foods  acquired  for  School  Lunch 
Program  are  of  the  highest  quality.    36  frames  2"  x  2". 
Mounted  slides.    Available  on  loan  basis  only.  SL 

Meeting  the  Needs  of  Our  School  Lunch  Customers.    No.  C-88. 
1962.    Color.    Based  on  sampling  of  successful  School 
Lunch  Programs  carried  on  in  over  20  schools,  represent- 
ing all  geographic  areas,  presentation  shows  factors  in 
school  lunch  administration  which  lead  to  a  successful 
program.    102  frames  2"  x  2".    Filmstrip,  $8.  Mounted 
slides,  $13.10.    Also  available  on  loan  from  Area  Offices 
of  Agricultural  Marketing  Service,  USDA.  PL 


Space  and  Equipment 

A  Guide  for  Planning  and  Equipping  School  Lunchrooms.  Prepared 
by  Agricultural  Marketing  Service.    PA-292.    1956.    60  pp. 
Gives  guides  on  location,  space,  construction  features  and 
equipment  for  all  lunchroom  areas,  including  receiving., 
storage,  kitchen,  serving,  dining,  dishwashing,  maintenance, 
and  office  areas.    Provides  guides  for  equipment  needs  of 
four  different-sized  school  lunch  operations,  ranging  from 
100  to  75>0  lunches  served  daily.    Single  copy  available 
free  only  to  those  directly  concerned  with  planning  and 
equipping  school  lunchrooms.    35>0  GPO 

Food  Storage  Guide  for  Schools  and  Institutions.    Prepared  by 
Agricultural  Marketing  Service.    PA-U03.    1959.    hZ  PP. 
Contains  information  on  good  methods  of  handling  and 
storing  USDA ~dona ted  and  locally  purchased  foods.  Single 
copy  available  free  only  to  schools  participating  in  the 
National  School  Lunch  Program,    35 $  GPO 
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Management 


Source 


Planning  Type  A  School  Lunches.    Prepared  by  Agricultural 
Marketing  Service.    PA-26U.    1955.    10  pp.  Guidance 
for  planning  menus  that  meet  Type  A  School  Lunch  require- 
ments.   Relates  dietary  needs  of  children  to  the  Type 
A  Lunch  requirements;  explains  the  steps  involved  in 
menu  planning  and  provides  sample  menus.    Single  copy 
available  free  only  to  schools  participating  in  the  National 
School  Lunch  Program.    10$  GPO 

-^Glamorizing  Vegetables.    Agricultural  Marketing  Service.  C-76. 
1961.    Color,    Shows  ways  of  preparing  and  serving  vegetables 
in  school  lunches  to  make  them  more  appealing  to  children. 
For  school  lunch  workers,  home  economics  classes.    2h  frames, 
2"  x  2".    35  mm.    Single  or  double  frames.    $6.  Mounted 
slides ,  $7.20.    Also  on  loan~SL,  AAMS.  PL 

•^Preparing  a  school  lunch.    Agricultural  Marketing  Service.  C-35. 
195U.    Color.    Shows  food  management  practices  of  school 
lunch  personnel  in  preparing  lunches  for  150  children.  For 
school  lunch  workers.    28  frames,  2"  x  2".    $lu    Or  mounted 
slides,  $5.U0.    Also  on  loan— SL,  AAMS.  PL 

Food  Buying  Guides  for  Type  A  School  Lunches.    Prepared  by  Agri- 
cultural Marketing  Service P  Agricultural  Research  Service, 
and  the  Bureau  of  Commercial  Fisheries.    PA-270.  1955* 
32  pp.    (See  AMS  supplement)    Guidance  for  planning  and 
buying  food  for  Type  A  School  Lunches— size  of  serving; 
approximate  number  of  servings  per  purchase  unit;  and  approx- 
imate number  of  purchase  units  to  serve.J.00  are  given. 
Additional  information  concerning  the  measures  and  weights 
of  various  foods  is  also  given.    Single  copies  free  only 
to  schools  participating  in  the  National  School  Lunch 
Program.    25 0  GPO 

-"'■Food  for  Thought.    Bureau  of  Commercial  Fisheries.    1950,  Color. 
Sound.    16  mm,    15  min.    Effective  planning,  purchasing, 
preparing,  displaying  and  serving  techniques  utilized  in 
school  lunch.    For  school  lunch  managers,  Parent-Teacher 
Associations,  classroom  use.    On  loanu    Also  TV,  BCF 
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Recipes 


Source 


Recipes — Type  A  School  Lunches.    Prepared  by  Agricultural  Market- 
ing Service,  Agricultural  Research  Service,  and  Bureau  of 
Commercial  Fisheries.    PA -271.    1955.    Revised  1958.  A 
card  file.    Consists  of  23k  cards,  containing  about  500 
recipes.    The  file  contains  10  sections:    general  informa- 
tion section  and  recipes  on  the  following — breads  and  cereal 
products,  fruits  and  other  desserts,  main  dishes,  salads, 
salad  dressing,  sandwiches,  sauces  and  gravies,  soups  and 
chowders,  and  vegetables.    Single  sets  available  free  only 
to  schools  participating  in  the  National  School  Lunch  Pro- 
gram.   $2.75.  GPO 

■^-Nutrients  in  a  Type  A  Lunch.    Agricultural  Marketing  Service,, 
1958.    Color.    Shows  5  Type  A  lunches  featuring  different 
protein-rich  foods  specified  in  the  pattern  and  their  con- 
tribution to  l/3  of  daily  recommended  dietary  allowances 
for  children  10-12  yrs.    For  school  lunch  workers,  home 
economics  classes.    19  frames,  2"  x  2".    35  mm,,  slides, 
cardboard  mounts a    Photography  Division,  INF. — $9.50.  INF  or 

Send  order  and  remittance,  money  order  or  check.  SL  loan 

Fish  Recipes  for  School  Lunches*    Prepared  by  Bureau  of  Commercial 
Fisheries  in  cooperation  with  Bureau  of  Human  Nutrition 
and  Home  Economics,  and  Agricultural  Marketing  Service. 
Test  Kitchen  Series  5.    1951.    15  pp.  BCF 

*Breadmaking  for  School  Lunches.    Agricultural  Marketing  Service. 
19^9.    Black  and  white.    Shows  approved  procedures  for 
making  yeast  bread  in  quantity  for  school  lunch — hand  and 
mechanical  methods.    For  school  lunch  workers,  home  economics 
classes.    5l  frames  or  2"  x  2"  slides,  cardboard  mounts,,  AAMS 

^-Cooking  Fresh  Vegetables  for  the  School  Lunch.  Agricultural 

Marketing  Service.    C-23*.    1952.    Color.    Shows  preparation 

of  fresh  vegetables  for  the  school  lunch,  boiled,  steamed, 

or  baked.    Prepared  especially  for  training  school  lunch 

workers.    27  frames,  2"  x  2",  $1|.    Or  mounted  slides,  $5.75. 

Also  on  loan — SL,  AAMS.  PL 
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